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EDITORIALS 


CONVENTION SEASON — From this writing 
through to the last week in January, the traditional 
canner convention season holds the spotlight. By the 
time these lines are read, Texas, Florida, and the 
Pickle Packers will have completed their sessions. 
lowa-Nebraska convenes on November 3, Illinois on 
the 5th, Wisconsin on the 9th and 10th, Georgia on 
the 16th thru the 18th, Indiana on the 18th thru the 
20th, Michigan 22nd and 23rd, Pennsylvania 22 and 
23, Ohio 30th and December 1, New York December 
3 and 4, Tri-State 7th and 8th, NFBA 12th thru 16th, 
Northwest January 4 thru 6, Canners League of 
California January 7 and 8, National Preservers, 
National Canners Association, and Canning Machin- 
ery & Supplies Association January 17 thru 20. Many 
of us who follow the convention circuit will spend 
precious little time at the office during this period, 
and needless to say these days at the office will be 
on the hectic side. 


Possibly because the first editors of this publication 
were instrumental in forming many industry associa- 
tions, including the National, the writer has always 
felt that the industry is most fortunate in its 
recognition of the value of associated effort and 
activity. So much so that it is hardly necessary for 
us to “beat the drums” any more to encourage 
individual canners to join their associations. There 
are exceptions, of course, but most of the major 
industry associations enjoy very close to 100 percent 
membership particularly in terms of volume. 


The same is true of attendance at the conventions. 
Business moves at such a fast clip nowadays that the 
active executive doesn’t want to miss the opportunity 
of talking over current trends with others facing 
the same problems and opportunities. This year, 
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for instance, who is there who won’t want to talk 
with his fellow canner about Roosevelt Committee 
investigation of buying practices? What canner 
will not want to learn all he can about the recently 
disclosed news that the Farm Bureau will set up 
bargaining agencies for canning crops? What user 
of migrant labor won’t want to learn all he can about 
the future for migrant procurement and regulation. 
What about the steel strike, although the industry 
might feel pretty smug about getting through this 
past season, what if the strike continues or is 
renewed next January ? What will the over-all results 
be on the industry? And so on and on it goes. What 
about market prices? What about movement? And 
so on ad infinitum. 


Needless to say “Yours Truly” looks forward to 
seeing old friends and making new ones, and learning 
some of the possible answers himself. See you at 
the conventions. 


PUBLIC RELATIONS—Here of late it seems just 
about every time you turn around, the NCA Con- 
sumer & Trade Relations Program comes up with a 
new gimmick. Latest is in the area of women’s 
clubs, and it sounds like it has a good bit of merit. 
Its in the nature of a game to be played at women’s 
clubs wherein the club members’ canned foods apti- 
tute is tested. It is designed so that the women have 
a lot of fun playing the game and at the same time 
learn interesting facts about canned foods. To cap 
the climax the club chairman is invited to show the 
movie “The Three Squares”, the NCA movie which 
describes the canning industry objectives so well. 
The initial package was offered the Countrywomen’s 
League, which consists of some 21,000 women’s clubs. 


This type of activity, it seems to us, really gets 
down to the “heart” of things. 
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MEETINGS 


WISCONSIN PROGRAM 


Topics to be discussed by speakers at 
the annual Wisconsin Canners Associa- 
tion convention on November 9 and 10 
relate to the many problems facing the 
industry, with particular emphasis on 
marketing problems. The panel discus- 
sion on agricultural marketing orders 
has been scheduled, not only because bills 
on this subject are pending before the 
Wisconsin legislature, but because some 
canners wonder whether government con- 
trols of canning crop production would 
be desirable. The panel discussion is in- 
tended to present a great deal of infor- 
mation on marketing orders from differ- 
ent points of view. 

The complete program of the conven- 
tion to be held at the Schroeder Hotel in 
Milwaukee is as follows: 


MONDAY, NOVEMBER 9 


9:00 A.M. REGISTRATION 

10:00 ALM. ANNUAL MEETING OF 
MEMBERS 
Auditor’s report, election of directors, 
report of traffic manager and executive 
secretary, and resolutions. 
“Report on Commodity Promotions”— 
Jack Lynes, Theodore R. Sills & Co., 
Los Angeles. 


12:30 P.M. LUNCHEON AND 
AFTERNOON SESSION 
Presentation of award to Wisconsin 
winner of NJVGA_ canning crop 
contest. 

“Quality, Quantity and the 10c Can” 
—K. S. Kneiske, President, Wisconsin 
Canners Association. 

“The Canner’s Stake in Food Technol- 
ogy’—N. O. Sorensen, President, Na- 
tional Canners Assn., Milwaukee. 
“The Distributors’ Interest in the In- 
dependent Canner’—D. J. Godfrey, 
Executive Vice-President, Godfrey 
Company, Milwaukee. 

“The Spectacular 60’s in Process’—J. 
Roger Deas, American Can Company, 
New York. 


4:00 P.M. 
Directors 


Meeting of New Board of 


TUESDAY, NOVEMBER 10 


10:00 AM. PANEL DISCUSSION 
“Agricultural Marketing Orders”. 
Moderator: G. J. Hipke, A. T. Hipke 

& Sons, Inc., New Holstein. 

Panel Members: 

Floyd F. Hedlund, Deputy Director, 
Fruit & Vegetable Division, USDA, 
Washington, D.C. 

Carlos Campbell, Executive Secre- 
tary, National Canners Association, 
Washington, D.C. 

B. I. Freeman, Secretary-Manager, 
Great Lakes Cherry Producers Mar- 


keting Co-operative, Inc., Grand 
Rapids, Mich. 

William KasaKaitas, Administrative 
Secretary, Wisconsin Farm Bureau 


Federation, Madison. 


12:30 P.M. LUNCHEON with Ladies 
Auxiliary 
Entertainment — “The Musical Car- 
penter”—Gene Huyck, sales repre- 
sentative, Kickapoo Fertilizer Co. 
“How High Is Up?”—Dave Living- 
ston, Washington, Iowa. 
3:00 P.M. Ladies Auxiliary Meeting 
& Card Party 
6:00 P.M. Continental Can Company’s 
COCKTAIL PARTY 
7:00 P.M. DINNER-DANCE — Ball 
Room 
Music and show, courtesy National 
Can Corporation. 


TENTATIVE SCHEDULE 
FOR 


TRI-STATE MEETING 


Jack Rue, secretary of the Tri-State 
Packers Association has issued a tenta- 
tive schedule for the annual convention 
to be held at Haddon Hall, Atlantic City, 
December 7 and 8. The general meeting 
will be held on Monday, December 7, 
with the commodity meetings scheduled 
for Tuesday. The allied industries ban- 
quet and entertainment and the Society 
of Tri-Staters party will be held Tuesday 
evening. 


The Convention opens on Monday with 
a discussion on military procurement pro- 
blems at 11:00 A. M. The annual lunch- 
eon at noon will feature addresses by 
President Francis Stokes, Jr., NCA Pres- 
ident Norman Sorensen, and New Jersey 
Secretary of Agriculture Philip Alampi. 
Dr. Charles Mahoney of NCA will-mod- 
erate a panel discussion evaluating mech- 
nical harvesting equipment at 3:00 P. M. 
and at 4:00 P. M. the problem of migrant 
labor procurement will be thoroughly 
aired, followed by a discussion of grower 
cooperative plans for negotiating con- 
tracts. There will be a Board meeting at 
6:00 P. M. 


Commodity meetings get under way at 
8:30 A. M. on Tuesday, with a fruit 
processors breakfast. Important tomato 
and commodity group meetings will be 
held separately at 10:00 A.M. Snap beans 
at 11:00, sweet potatoes held at 2:00, peas 
at 3:00, lima beans at 4:00, with enter- 
tainment features beginning at 5:30 
P: M. 


As usual, representatives from the 
universities of Maryland and Delware 
will present their reports of research 
studies at the various commodity 
meetings. 


The National Vegetable Growers As- 
sociation and the Jersey Horticulture 
Society will hold their conventions at 
the Dennis Hotel the same week the Tri- 
State Packers are in Atlantic City. 


THE CANNING TRADE 


ILLINOIS PROGRAM 


The program for the 1959 Fall Meeting 
of the Illinois Canners Association to be 
held at the LaSalle Hotel in Chicago, 
November 4-5, will open with a luncheon 
at 12:30 on the 4th which will be immed- 
iately followed by a session on the As- 
sociation’s Safety Program. W. R. Ben- 
ner, President, Streator Canning Com- 
pany, will speak on the “Dollars and 
Sense of Accident Prevention’’, and there 
will be a presentation of awards to the 
winners in the safety program. 


At 2:00 P.M. there will be a forum to 
discuss the values derived from the safe- 
ty inspection visits, which will be mod- 
erated by R. C. Leitner, chairman of the 
Association’s Safety Committee. This 
will be followed by a review of the 1959 
program and a discussion of plans for 
1960. 


On Thursday morning, November 5, 
beginning at 9:30 A.M., there will be a 
closed business session for canner-mem- 
bers only. 


There will be an open luncheon session 
beginning at 1 o’clock when President 
R. H. Truitt will welcome the guests and 
Norman O. Sorensen, President of the 
National Canners Association, will speak. 
Winner of the Illinois, National Junior 
Vegetable Growers Association Canning 
Crops Contest will be presented the 
award at that time. 


A forum on the “Political Ingredient in 
Every Can” will follow with members of 
the Illinois State Senate comprising the 
panel. From 5:30 to 7:30 P.M. there will 
be receptions and cocktail parties by the 
American Can Company and Continental 
Can Company. 


TENTATIVE SCHEDULE 
SET FOR NORTHWEST 


C. R. Tulley, Executive Vice President 
of the Northwest Canners & Freezers 
Association, has announced a tentative 
schedule of events for the Fourth Annual 
Convention to be held at the Olympic 
Hotel, Seattle, Washington, January 4, 
5, and 6. . 


While the registration desk wi'l be 
open Sunday afternoon and _ evening, 
January 3, meetings will not begin until 
Monday morning, continuing through to 
the afternoon of Wednesday, January 6, 
when the convention will close with the 
all-industry luncheon and speaking pro- 
gram. Those wishing to check out of the 
hotel that afternoon, may easily do so 
by 3 to 3:30 P. M., Mr. Tulley advises. 
All reservations will be handled through 
the Association. 


MIAMI MEETINGS 


National Pickle Packers Association 
Board of Directors will meet in the Ken- 
ilworth Hotel, Bal Harbour, January 15. 


Can Manufacturers Institute, Quarter- 
ly Board of Governors Meeting will be 
held in Bal Harbour, January 19. 
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MARKETING 


PAI Study Shows Spectacular 
Savings In Canned Foods Use 


Savings in labor costs up to 31% in 
the making of apple pie are indicated 
in a report presenting data from a study 
on “Production Costs and Time Stan- 
dards in Using Fresh, Frozen and Canned 
Apples in Institutional Food Prepara- 
tion,” released by the Processed Apples 
Institute. 


To prepare an 18-pound batch of apples, 
the quantity specified in the standard 
recipe for 100 servings of apple pie, it 
was found that 116 steps were required 
when starting with fresh apples and 31 
steps with frozen apples, but only 28 
steps to get three cans of #10 
canned apples from the storeroom and 
opened, Time involved in these opera- 
tions was: 52 minutes, 48 seconds with 
fresh apples; 2 minutes, 32 seconds with 
frozen apples; and 2 minutes, 20 seconds 
with canned apples. 


The study to compare production costs 
and time standards in using fresh, fro- 
zen and canned apples in institutional 
food preparation was conducted by Dr. 
Lendal H. Kotschevar, Professor in Hotel, 
Restaurant and Institution Management, 
Michigan State University, and financed 
by a grant from the Processed Apples 
Institute, Inc. 


“While this research was conducted to 
study costs in institutional food pre- 
paration, the same principles apply in 
the home preparation of apple pie, apple 
sauce and other apple dishes,” said Mabel 
Flanley, P.A.I. Executive Director. “Here 
is factual information for manufacturers 
and retailers to use in their promotion 
of consumer products, further documen- 
tation of the savings and convenience in 
ready-to-use canned products.” 


To provide food operators with practi- 
cal information, the findings were trans- 
lated into the preparation of three of the 
most commonly served menu items: apple 
pie, apple betty and apple sauce. 


Comparing the total cost of 100 serv- 
ings of apple pie, the study reveals: a 
saving of 20% in the use of canned 
apples—$7.09 with fresh apples, $6.91 
with frozen apples, $5.69 with canned 
apples. 


According to L. W. Brown, President, 
this research was undertaken by P.A.I. 
to provide a service to meet the needs 
of food operators who find one of the 
biggest problems in a restaurant or 
institutional operation is labor costs. The 
study provides figures which any opera- 
tor can take into consideration in his 
own kitchen. Food operators who are 
already using canned apple products 
find that the additional advantage of 
uniform quality and flavor is another 
factor in customer satisfaction. 


Dr. Kotschevar conducted the research 
under conditions of actual institutional 
quantity food preparation at Montana 
State University where he was at that 
time Professor of Home Economics and 
Director of Food Service. He recently 
joined the faculty of Michigan State 
University. 

Among recent Time, Motion and Flavor 
research conducted by Dr. Kotschevar 
have been studies in “Acceptance and 
Cost of Foods Made from Concentrated 
Soup Bases Versus Those Made From 
Meat Stock,” and “Quality and Cost of 
Conventional Versus Pre-mix Cakes,” 
financed in part or fully by grants from 
General Foods Corp. and Pillsbury Mills, 
respectively. 


“FISHY-BACK” FREIGHT SERVICE 
TO ADD REFRIGERATION 


Frozen-food producers will be able to 
use the new package freight shipping 
service on the Great Lakes next year, 
according to plans announced as the 
“fishy-back” ships began a regular sche- 
dule every four days from Duluth. 


Propane will power the refrigeration 
units of the semi-trailers on their high- 
way hauls to and from the ports, and the 
units will be hooked into shipboard elect- 
ric systems during their water travel. 


When the steamer Norman W. Foy 
carried 24 semi-trailers on its deck from 
Duluth to Detroit and Cleveland last 
month, it was only a demonstration of 
the way for manufacturers to use the lake 
waterways as the “fourth seacoast” to 
make savings over all-land transporta- 
tion costs. The “fishy-back” idea will 
reach maximum economy with the utili- 
zation of previously unused decks of ore 
and grain carriers on a large scale. 


Refrigerated trailer service will be 
added next year by Detroit-Atlantic Navi- 
gation Corp., a subsidiary of Browning 
Lines, which has 240 trailers and 120 
chassis for use in the new service. Mean- 
while, fish-back ships are scheduled to 
leave Duluth every four days until the 
winter shut-down. 


SCHOOL LUNCH MEATS 


The U. S. Department of Agriculture 
plans to buy frozen ground beef for the 
School Lunch Program, the amount of 
the purchase depending upon the quan- 
tity and prices offered. Offers will be re- 
ceived each Monday until further notice 
beginning November 2, and acceptances 
confirmed by the following Friday. 


The Department also will accept bids 
for frozen turkeys for the School Lunch 
Program in Puerto Rico. Bids are re- 
quested for 130,000 pounds of cut up 
fresh frozen ready-to-cook turkeys. Bids 
will be received to November 2 for ac- 
ceptance by November 6. 


“FISHY-BACK” FREIGHT. Resumption of package freight 
service on the Great Lakes by utilization of previously unused 
decks of ore and grain ships, as indicated here, will lead to a 
saving in food shipping costs. Chun King Enterprises shared 
the first deckload of food stuffs bound from Duluth to Detroit 
and Cleveland aboard the pioneering S. S. Norman W. Foy. 
A refrigerated trailer service will be added next year. 
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STATISTICS 


1959 CANNED PEACH PACK 


The 1959 pack of Canned Peaches to- 
taled 33,613,216 actual cases compared 
with the 1958 pack of 28,395,159 cases, 
according to a report by the National 
Canners Association, Division of Statis- 


tics. The pack in standard cases of 
24/2%’s is as follows: 
CANNED PEACH PACK 
(Basis 24/21%4's) 
1959 1958 

Michigan ... 348,306 541,956 
Southeast .... 928,591 864,618 
Northwest .. 1,201,048 1,130,282 
Cali ‘ornia 26,569,902 22,033,870 
Other babes 220.427 235,374 
MISCELLANEOUS FRUIT PACKS 

Figures compiled by the National 


Canners Association, Division of Statis- 
tics and released October 23, show the 
1959 fruit packs to be as follows, with 


1958 packs for comparison, basis 
24/214’s: 
CANNED FRUIT PACK 
(Basis 
1959 1958 

Freit Cocl.tail 11,982,366 10,734,250 
Fruits for Salacs .. 4 854,934 610,860 
Mixed Fruits 403,466 265,170 
Spiced Peaches 801,540 - 
Purple Plums .... 1,700,877 1,271,428 


NORTHWEST FRUIT PACKS 


CANNED PEACHES — The 1959 
Northwest pack of Canned Freestone 
Peaches amounted to 1,364,506 actual 
cases, slightly above last year’s pack of 
1,348,371 actual cases, according to fig- 
ures released by Northwest Canners & 
Freezers Association. On the basis of 
24/2%’s the 1959 pack totaled 1,201,048 
cases, Eight percent of the 1959 pack was 
in 6/10’s, 65 percent in 24/2%’s, and 27 
percent in smaller and miscellaneous 
sizes. 


PURPLE PLUMS—The 1959 North- 
west Canned Purple Plum pack totaled 
1,790,745 actual cases as compared to 
last year’s pack of 1,102,624 actual cases. 
The 1959 pack is the third largest in the 
last ten years, having been surpassed 
only in 1956 and 1951. On the basis of 
24/214’s the 1959 pack totaled 1,595,122 
cases, which compares with 936,225 cases 
last year. 


CANNED BLACKBERRIES — The 
1959 pack of Canned Blackberries in the 
Northwest totaled 201,945 actual cases, 
or substantially less than the 1958 pack 
of 247,179 cases. On the basis of 24/214’s 
the 1959 pack totaled 143,399 cases, 
which compares with 193,177 cases last 
year. 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


CANNED APPLES 
(Basis 6/10's) 


1958-59 1959-60 
Carryover, Sept. 1,058,809 853,947 
Pack $47,285 574,601 
Supply to Oct. 1 1,406,094 1,428,548 
Shipments during Sept....... 301,683 279,585 


CANNED APPLE SAUCE 
(Actual Cases) 


1958-59 1959-60 


Carryover, Sept. 1................ 1,836,446 1,994,854 
Supply to Oct. 1 7,064,402 
Shipments during 1,705,896 1,667,560 


CANNED RED PITTED CHERRIES 
(Actual Cases) 


1958-59 1959-60 
Carryover, - = 104,596 197,433 
2,746,314 4,128,487 
Total Supply .... . 2,850,910 4,325,920 
Shipments, July 1 to Oc 951,019 1,691,918 
Det. 1,899,891 2,634,002 


CANNED ASPARAGUS 
(Actual Cases) 


1958-59 1959-60 
Carryover, March 1............. 1,698,202 1,623,067 
Total Supply ........... . 9,184,561 8,696,751 
Shipments Mar. to . 1.... 4,817,276 4,138,705 


Happy Pappy Barbecue Sauce, a plan- 
tation recipe since 1815, is now being 
made available commercially through 
grecery outlets in all southern states 
by Happy Pappy, Inc., Atlanta, Ga. The 
barbecue sauce was used originally on the 
Alabama plantation of Benjamin F. Rey- 
nolds. The closely guarded recipe has 
been used through the generations by 
the Reynolds family. Popularity of the 
barbecue sauce among friends induced 
Lewis W. Reynolds, son of Mr. Reynolds, 
to put it on the market. Plant capacity 
and equipment which has recently been 
obtained will permit national distribu- 
tion. Owens-Illinois Glass Company, sup- 
plies jars and screw-top closures; Miller 
& Miller, of Atlanta, furnishes the labels. 
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COAL-TAR COLOR 
REGULATIONS CHANGED 


The Food and Drug Administration has 
announced a change in its coal-tar color 
regulations to provide cut-off dates for 
inventories of colors that are no longer 
certified for use in the manufacture of 
foods, drugs, and cosmetics. 

The order published in the Federal 
Register of October 21 involves six coal- 
tar colors recently removed from a list 
certified by FDA as harmless, and one 
other color for which manufacturing 
specifications have recently been chang- 
ed, FDA said. Cut-offs, or revocation 
dates of FDA certificates, will also be 
provided for colors delisted in the future. 

Heretofore, delisting actions have not 
prohibited sale or continued use of 
batches of colors previously certified by 
FDA. 

Under the new regulations, removal of 
a coal-tar color from the list of permitted 
colors prohibits future sales or use of 
that color in products for which it was 
formerly certified, FDA explained. Prod- 
ucts made with the banned colors after 
specified cut-off dates will be considered 
adulterated and thus illegal under the 
Food, Drug, and Cosmetic Act. 

On the other hand, products made with 
FDA-certified colors prior to the cut-off 
dates will not be considered adulterated 
—even though they may contain the ban- 
ned colors—unless it is determined that 
existing stocks cannot safely be used, 
FDA said. In the latter event, special 
regulations covering the situation will 
be issued. 

The cut-off dates for the seven colors 
named in the announcement are: 

1. January 1, 1960—for all certificates 
issued for existing batches and portions 
of batches of FD&C Orange Nos. 1 and 
2, FD&C Red No. 32, and FD&C Yellow 
Nos. 1, 3, and 4 before these colors were 
removed from the list. 

2. January 15, 1960—for all certifi- 
cates issued for existing batches and por- 
tions of batches of FD&C Red No. 1 that 
do not comply with new specifications 
published in the Federal Register of July 
16, 1959. 


GRADES FOR 
DEHYDRATED FRUITS 

New grade-standards were announced 
Oct. 26, by the U. S. Department of Agri- 
culture to cover dehydrated, low-moisture 
apricots and peaches. 

These USDA standards are for volun- 
tary use by industry and buyers for 
use in specification documents. These 
low-moisture fruits are dehydrated to a 
very low moisture content to produce a 
dry texture as differentiated from high- 
moisture dried fruits with a moist tex- 
ture. The four styles for both products 
are nugget-type, pieces, diced, and sliced. 
Upon cooking, the nugget-type and pieces 
produce a puree consistency, whereas the 
diced and sliced forms tend to retain 
their shape. 

The new standards were published in 
the Oct. 29, 1959, Federal Register ani 
become effective 30 days after publication. 
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AGRICULTURE 


FORECASTING MATURITY 
OF CORN FOR CANNING 


An easier and more accurate way to 
forecast the maturity of corn for can- 
ning has been developed by a University 
of Wisconsin agricultural meteorologist. 

J. Y. Wang says the new method also 
surpasses an older method because it 
gives the information within two weeks 
after planting—in plenty of time for can- 
ners to schedule harvesting and cannery 
operations. 

Wang says the new method hinges on 
the fact that harvestable ears start with 
ar “buds” which originate on the under- 
ground part of the stem in the corn 
plant’s early development. Environment- 
al conditions influence the development 
of these underground ear buds into ears. 

Wang believes one important environ- 
mental condition influencing this devel- 
opment is soil temperature around the 
ear buds during the first two or three 
weeks after planting. Comparison of soil 
temperatures for the period with canning 
corn maturity dates showed that this 
method allows prediction of maturity 
date with a maximum error of about 
one week for most varieties tested. 

On the average, the predictions were 
only two or three days early. 


These predictions are much closer than 
predictions customarily made by the 
older and more complicated heat unit 
system. 

Wang averages the daily average tem- 
peratures of the soil at planting depth 
(1 inch) during the 12 days after plant- 
ing. With the older method, air temper- 
atures are used throughout the growing 
season. 

And Wang’s estimate can be:-made two 
weeks after planting. By the older meth- 
od, a definite indication of the probable 
maturity date can’t be made until late in 
the growing season. 

Time is of crucial importance for can- 
ners, and Wang’s method allows more 
time for important decisions. 


A “LIVING” INSECTICIDE 
FOR COLE CROPS 


The practical application of “germ war- 
fare” against a major pest of cole crops, 
such as cabbage, caulifllower, and broc- 
coli, has been found by Cornell ento- 
mologists at the New York State Ex- 
periment Station in Geneva. 


The “living” insecticide, as the Station 
scientists term the material, is a virus 
that is highly potent for the worms of 
the cabbage looper. The virus is specific 
for the looper, attacking only the worms 
of that species, and so far as is known 
is not in the least harmful to man or any 
other warm-blooded animal. 


So virulent is the virus for the looper, 
explain the Cornell workers, that two to 
five diseased worms provide sufficient 
inoculum to treat an acre of crops. Also, 
the virus is quite long-lived as each 
worm that dies of the disease produces 
new inoculum to be washed over the 
surface of the foliage by succeeding 
rains to provide infection of any loopers 
that may appear later. 


In Experiment Station tests, one appli- 
cation of the virus on August 30, last year 
afforded complete control of the looper 
for the remainder of the season. 


A virus disease of the cabbage looper 
has been known for 80 years, say the 
Station entomologists, adding, however, 
that its value as a natural control of the 
pest has never been assessed until 
recently. 

For a number of years after the intro- 
duction of DDT, this chemical gave 
excellent control of cabbage looper, then 
evidence began to mount that the looper 
was developing resistance to DDT. This 
development reached a climax in 1955, 
when 20 to 40 loopers per cabbage plant 
was common experience even in a field 
where DDT was being used. In late 
September of that year virus disease 
appeared and within a week practically 
all of the worms in the field had been 
destroyed. 

The scientists developed techniques for 
distributing the virus and are still 
working with problems of production. 


They are also concerned about the slow 
ness of kill and the high selectivity of 
the virus. 


APPLE RIPENING 
AND “FANCY” SAUCE 


How ripe should an apple ‘be to make 
“fancy” grade sauce? 


This question has been posed by grow- 
ers and processors alike and Cornell food 
scientists at the Experiment Station at 
Geneva are striving to find the answer. 


In an effort to reduce uncertainty in 
producing grade A or fancy sauce, the 
Station workers looked into the relation- 
ship between accumulated heat units and 
apple maturity, with the quality of the 
sauce produced to be the measure of 
ripeness or maturity. The heat units, 
or degree days, were calculated by sub- 
tracting 40 degrees from the mean daily 
temperatures, beginning April 1st. 

When apples were processed imme- 
diately after harvest, fancy sauce was 
not obtained with Baldwin or Greenings 
until about October 7, in 1957 and Octo- 
ber 31 in 1958, the Cornell scientists 
report. These are the dates when 4,000 
heat units had been accumulated in each 
year, differing by 24 days. 


When Greenings were placed in 
common or cold storage and allowed to 
ripen until the pressure test dropped to 
15 pounds, it was found that, regardless 
of the date of harvest, 4,300 to 4,400 
total heat units were required to make 
fancy sauce. Baldwins required some- 
what more heat units to reach the desired 
maturity. Heat units accumulated in 
cold storage are computed by using a 
base temperature of 26 degrees. 


Good correlation was also found be- 
tween the sugar-acid ratio and heat units 
in both varieties. This is important to 
applesauce processors since soluble solids- 
acid ratio determines the amount of sugar 
to be added to the sauce to on the best 
flavor. 

The findings thus far are believed to 
indicate a distinct relation between heat- 
unit accumulation and apple processing 
quality. 


A “Happy Birthday” 


across the country. 


Campbell Kids Birthday Celebration.” 


a complete set of the promotional material. 
approach is certain to appeal to food stores. Material promoting 
every department in the retail outlet lends itself to complete 


over all store coverage. 
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celebration kit featuring the popular 
Campbell Kids will soon be distributed to retail food stores 
A unique idea in shipping containers will 
instantly identify this promotional material upon receipt by the 
retailer. Each carton is printed in one color, white on green, with 
an illustration of the “Campbell Kids” in birthday attire. Over 
this illustration, in large bold type, is the headline, 
Each container includes 
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New 


Florida Vegetable Canners Association, 
a newly organized group in the state, 
will hold its First Annual Convention at 
the Golden Gate Motel, 19400 Collins 
Avenue, Miami Beach, on November 13 
and 14. Agenda for the meeting on the 
13th will be registration at 11:00 A.M. 
with a business session 3:30 to 5:00 in the 
afternoon. Social hour, sponsored by the 
Continental Can Company, will be at 6:00 
P.M. with banquet following at 7:30. On 
Saturday, November 14, there will be a 
membership meeting beginning at 8:30 
A.M. The address of the Association is 
P.O. Box 6787, Orlando. 


Canning Machinery & Supplies Asso- 
ciation has admitted the following firms 
into membership: Karl Kiefer Machine 
Company, Cincinnati, Ohio, manufactur- 
ers of high speed cleaning and filling 
equipment; Keystone Lubricating Com- 
pany, Philadelphia, producers of special- 
ized lubricants; The Nestle Company, 
White Plains, New York, producers of 
food products and food enhancers. Karl 
Kiefer and Keystone Lubricating will ex- 
hibit in the 1960 Canners Show at Miami 
Beach, January 17 to 20. 


Virginia Canners Association will hold 
its 52nd Annual Convention at the Hotel 
John Marshall, Richmond, Virginia, Feb- 
ruary 26 and 27, according to word re- 
ceived from E. S. Marshall, Secretary- 
Treasurer. 


Canadian Food Processors Association 
will hold its 1960 Convention at the Seig- 
niory Club, Montebello, Quebec, Febru- 
ary 22-24. Registration will open on Sun- 
day, the 21st at 2:00 P.M. Official recep- 
tion will be on Sunday at the Manor 
House. Those who plan to attend should 
make reservations direct with the Seig- 
niory Club. 


Owens-Illinois Glass Company—Edwin 
D. Dodd has been appointed a vice presi- 
dent and general manager of the Paper 
Products Division, succeeding Lester R. 
Edwards, who becomes vice president- 
marketing of the O-I Forest Products 
group. Robert T. Wallace, assistant di- 
rector of research, has joined the com- 
pany’s International Division as_ vice 
president of the Panamanian subsidiary, 
Owens-Illinois International S. A. Mr. 
Wallace will headquarter in Toledo. 


BROKERS MEETING 


Howard E. Butt, Jr., inspirational 
young lay minister, will address the 
National Food Brokers Association con- 
vention in December. An active and 
successful grocery executive, Mr. Butt is 
Vice President of the H. E. Butt Grocery 
Company which operates eighty super- 
markets in thirty-one Texas cities. He 
is also recognized as one of the nation’s 
most dynamic speakers. 

NFBA’s National Food Sales Confer- 
ence will be held in Chicago from Decem- 
ber 12, through 16. Its 56th Annual 
Business Session will be held on Satur- 
day, December 12,°in the Grand Ball- 
room of the Palmer House. The balance 
of the convention period will consist of 
thousands of sales conferences between 
principals and brokers. On Monday night, 
December 14, NFBA will hold its Annual 
Banquet. 


The National Safety Council last week 
presented a plaque to the Wisconsin Can- 
ners Association as one of ten associations 
in the United States and Canada to be 
given special recognition for outstanding 
safety programs. In making the award it 
was pointed out that the Wisconsin can- 
ning industry has reduced its injury 
frequency rate 54 percent in the last 
five years. 


Professor A. C. “Andy” Rice of the 
University of Wisconsin, will leave the 
University about the middle of November 
to become technical director of the newly 
created Apple Divisions of Seneca Grape 
Juice Corporation, Dundee, New York. 
Professor Rice had been employed by this 
same firm before going to Wisconsin 
four years ago. While at the University 
he eccoperated closely with the canning 
industry of that state, and undertook 
various research projects on canning 
crops, including studies of color of 
canned beets. 


Fibreboard Paper Products Corpora- 
tion, (San Francisco), has announced the 
appointment of George A. Hynes to the 
newly created position of manager prod- 
uct merchandising, with headquarters in 
San Francisco. In his new position Mr. 
Hynes will work with the various indus- 
try merchandising managers and coor- 
dinate the initial merchandising activi- 
ties in new packaging. 
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SCOTT VINER OPENS WEST 
COAST AGENCY 


The Scott Viner Company of Colum- 
bus, Ohio has appointed Alex O. Krier 
agent for the sale of its equipment in 
California and Arizona. The appointment 
becomes effective November 1, 1959. 
This new agency, The Krier Sales and 
Service Company will be located in Mo- 
desto, California and will provide service 
and maintain a complete line of parts and 
accessories for all Scott Viner field and 
harvesting equipment and in-plant pro- 
cessing machinery. 

Mr. Krier has been a Sales and Ser- 
vice Engineer with Scott Viner for over 
30 years and was instrumental in the 
development and improvement of The 
Scott-Urschel Red Beet and Carrot Com- 
bine, Scott-Urschel Sugar Beet Harves- 
ters and other equipment. Because of 
this he is well equipped to handle the sale 
and service on all Scott Viner equipment. 


National Can Corporation—E. Lynch 
Smith, formerly of Frost & Jacobs, Cin- 
cinnati law firm, has been elected secre- 
tary of the National Can Corporation, it 
is announced by J. B. Wharton, Jr., pres- 
ident. Mr Smith, 33, is a member of the 
Ohio Bar Association and the American 
Bar Association. 


The Swing Canning Company of Price, 
Maryland, lost a large quantity of canned 
foods stored in a warehouse of the 
Ridgely Canning Company, Ridgely, 
Maryland, in a fire of undertermined 
origin on October 19. The loss, which 
included some equipment, was estimated 
at $75,000 by J. Spence Phelps, owner 
of the warehouse. 


Florida Citrus Commission has ad- 
vanced the dates for its Exposition from 
March of 1960 to the January 16-24 per- 
iod for the Canners Convention. 


Illinois Canners School for 1960 will 
be held on the University of Illinois 
Campus in Urbana, January 6, 7 and 8. 


DEATHS 


Thurston Lind, Sr., 54, representative 
for the William J. Stange Company, spice 
and seasoning manufacturers in the Mid- 
west, since 1940, died suddenly October 
17 in the Presbyterian Hospital, Chicago. 
No successor has been named. 
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Accuracy Is No Accident . . . Test after test throughout the please send me free samples of Lord Jeff 
country proves-you get the exact lean content you require lean content m 
with Lord Jeff Content Controlled Meat, ground or boneless. % _ cia 


Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures bacteria count, freshness name 
and availability .. . results in production savings for you. 


Our exclusive Content Control Process . . . combined with the | title 
unique advantages of our 60 below ~/4/Arozem method 


makes our record for accuracy and our guarantee possible. 


Guarantee: Test Lord Jeff Meat at any independent food Company: 

laboratory. If lean content is not as specified by you, we will 

pay the laboratory fee and refund cost of meat returned. addeoes 

Don’t Take Our Word For It! Return the coupon and we will 

send, absolutely free, any percentage . . . 957% — 90% _— 

85% — etc. lean content meat you request. i city. zone__ state 

PHONE GArrison 7-0037 128 Newmarket Square, Boston 18, Massachusetts 
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NEW YORK MARKET 


Interest In Holiday Items—Tomato Demand 
Spotty—Standard Grade Principally Wanted 
—Pumpkin Active—Applesauce In Demand 
—West Coast Fruits Quiet—Fish Strong. 


By “New York Stater” 
New York, N. Y., October 30, 1959 


THE SITUATION — With distributor 
activity beginning to concentrate more 
heavily on holiday lines, volume in staple 
- eanned foods continues on the quiet side, 
with small-lot buying still predominating. 
Notwithstanding the current lull in large- 
volume demand, however, canners gen- 
erally are showing steady to firm price 
views, with some staples, notably toma- 
toes, giving signs of an upward trend. 


THE OUTLOOK — Tight inventory 
policies continue the order of the day, 
and this situation is expected to hold 
through the balance of the year as dis- 
tributors seek to bolster their year-end 
cash position to make a good year-end 
financial showing. Unless there should 
be some easing in the money situation, 
and none appears in the offing at this 
writing, replacement buying is expected 
to remain on the conservative side in the 
early months of the coming year, not- 
withstanding all the whoop-de-do anent 
the miraculous increases in consumption 
which “the roaring sixties” are expected 
to bring. 


TOMATOES—The market is beginning 
to show signs of greater strength, par- 
ticularly in 303s and 10s, but notwith- 
standing this development, demand has 
remained spotty. Current quotations find 
303s held at $1.20-1.25 by most sellers, 
with 2\%s firm at $2.00 and 10s command- 
ing $7.25, f.o.b. canneries. Extra stan- 
dards in the Tri-States are quoted at 
$1.30 for 303s, with 2%s at $2.25 and 10s 
at $7.50. Midwestern canners are firm at 
$1.25 on standard 303s, with 2%s held at 
$2.10. Extra standards in the midwest 
list at $1.35 for 303s and $8.25 for 10s, 
f.o.b. 


PEAS—A slight pick-up in inquiry for 
peas is reported, but the market has 
failed to reflect this development price- 
wise. Standard pod run sweets and early 
Junes are still offered at $1.05 in the 


Tri-States, with extra standards at $1.15. 
Fancy 5-sweets are quoted firm at $1.35. 


CORN—Standards are meeting with a 
fair replacement call, with the market 
in the Tri-States continuing around $1.05 
on 303s. Extra standard is held at $1.10 
on crushed and $1.15 on wholegrain, with 
fancy at $1.25 and $1.30, respectively. 
New York State canners are offering 
fancy crushed 303s at $1.25, with whole 
kernel at $1.35. 


BEANS—New York State is appar- 
ently setting the pace, pricewise, in green 
beans, with standard cut 3038s at. $1.10, 
extra standards as low as $1.15, and fancy 
2-sieve whole beans commanding $1.65. 
Fancy French style 303s are quoted at 
$1.55-$1.60. Offerings of lima beans are 
on the short side, and the market is 
strong. Tri-States canners are offering 
fancy tiny 2-sieve at $2.25, with 3-sieve 
at $2.00 and extra standards at $1.60 
for all-green and $1.40 for green and 
white. 


PUMPKIN—Demand for pumpkin is 
seasonably active. Eastern canners are 
offering for prompt shipment at $1.05 
for fancy 3038s, $1.50 for 2%s, and $5.75 
for 10s, f.o.b. canneries. 


APPLE SAUCE—A little pick-up in 
demand for apple sauce is reported, but 
buyers are shopping the market carefully 
before making commitments. In the 
midwest, fancy sauce is quoted as low as 
$1.25 on 303s. 


OTHER FRUITS — New buying in 
California and Northwestern fruits has 
remained on the quiet side, and distribu- 
tors are not building inventories to any 
extent, notwithstanding indications that 
the pierworkers may again go on strike 
when the current cooling-off period ex- 
pires in late December. Meanwhile, there 
is the possibility of a major shift in 
shipments of West Coast canned foods to 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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the eastern seaboard as a result of a 
move by the railroads to lower trans- 
continental freight rates on canned foods. 
The intercoastal water carriers are op- 
posing the rate reductions, contending 
that they will have serious repercussions 
on the operations of their fleets. 


SALMON—With private label requir- 
ments taken care of, chains and whole- 
salers are not operating to any extent in 
the salmon market, which continues 
strongly held on the coast. For one thing, 
it is pointed out, the distributors do not 
want to tie up working capital in inven- 
tories, and current high salmon prices 
require substantial investments. For 
another thing, it is added, replacement 
buying in salmon can be deferred until 
late in the opening quarter of the new 
year, at which time chains and jobbers 
will seek to get their stocks adjusted to 
take care of a seasonal widening in 
canned fish consumption. 


OTHER FISH — There has been no 
change reported in the sardine situation 
during the past week. Maine canners are 
showing steady price views, but trade 
buying remains on the light side... 
Tuna is meeting with only a moderate 
call, and distributors apparently intend 
to work off current inventories further 
before taking in additional supplies .. . 
A little interest is being shown in canned 
shrimp, with the market strongly held 
. . . Oysters and crabmeat, as well as 
lobster, are moving in a small way as 
buyers take in supplies for the expected 
bulge in demand during the year-end 
holiday season. 


Central Ohio Food Exposition — The 
Columbus Retail Grocers Association will 
sponsor the first annual Central Ohio 
Food Exposition to be held at the Veter- 
ans Memorial Auditorium in Columbus, 
February 6 to 14. Plans are now being 
completed to have more than 100 national, 
regional, and local food companies dis- 
play and demonstrate their products and 
services, as was done at the recent 
Cincinnati and Toledo food shows. A 
heavy promotion program is now being 
prepared to assure maximum attendance. 
Among the entertainment features will 
be a free bingo game in which players 
will win 50 baskets of groceries each day. 
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MARKET NEWS 


CHICAGO MARKET 


Active—Some Items In Short Supply —Beans 

Firm Up — Peas Steady — Withdrawn On 

Kraut—Tomato Products Show Strength— 

Awaiting New Citrus—West Coast Fruits 
Strengthen 


By “Midwest” 


Chicago, Ill., October 29, 1959 


THE SITUATION—This week found 
business still moving along at a good 
clip despite the average buyer’s desire to 
buy only as needed and keep his inven- 
tory closely controlled. This was sup- 
posed to be the year when almost all 
major canned foods would be in heavy 
supply and the buyer could pick and 
choose as he pleased. However, the situ- 
ation hasn’t worked out quite that way 
and now the trade are finding some items 
are reaching the point where they are 
getting a little difficult to buy. This is 
particularly true of kraut as that pack 
seems to be falling down more all the 
time and most canners, both in New York 
and the Midwest, have withdrawn from 
the market. A few buyers have even been 
shocked when their orders have been 
turned down because they are not con- 
sidered regular customers. Tomato deliv- 
eries to California canners are down 
sharply from last year with prices on the 
upswing. Tomato paste in tens, kicked 
all over last year, has now reached the 
place where major users are concerned 
about their ability to buy their require- 
ments regardless of price. Bean prices 
are continuing to climb as final reports 
now indicate the New York pack was 
down instead of up as originally predict- 
ed and that makes a difference in canners’ 
thinking. The Wisconsin beet pack is off 
from earlier estimates and the carrot 
pack may be down as much as 30%. 
Cocktail prices are up from the low point 
and so are Cling peaches. Northwest 
pears are already getting a little tight 
and may move to higher levels later on. 
Conditions of this kind have not created 
the kind of a buyer’s market anticipated 


by distributors when the summer packs 
got under way. As a result, buying is not 
so piecemeal as was intended. 


BEANS—New York canners are think- 
ing a lot different than they did earlier 
in the season when somebody pushed the 
panic button and prices dropped to ri- 
diculous levels. Now that final production 
figures have been reported, processors 
are asking and getting more money. 
Fancy three sieve cuts are held at $1.35 
for 303s and $8.00 for tens with wax at 
$1.50 and $8.75. Extra standard green 
are no worse than $1.20 and $6.75 while 
wax are held at $1.25 and $6.75. The 
trade here have been buying ahead as 
the market advanced. 


PEAS —The pea market hasn’t im- 
proved much but it is at least holding 
steady with indications better days may 
be ahead. Buyers here have been getting 
some real bargains ever since the 1959 
pack was available but this period is 
slowly coming to a close. Standard sweets 
in 303s are still selling as low as $1.05 
with tens at $6.00 but these prices are 
certain to move higher. The supply of 
tens is anything but burdensome and the 
trade are watching this one closely. 


KRAUT—Here is where the squeeze 
has developed. This pack is falling down 
so badly that the industry is fearful final 
figures will show less than 60% of nor- 
mal. Price increases have been announced 
by most canners but they don’t mean too 
much at present because those same can- 
ners have since withdrawn from the mar- 
ket. The trade have been buying kraut 
heavily but would all like an opportunity 
to buy additional. It looks like allocations 
may be in order before the season is over. 


TOMATO PRODUCTS—A market that 
is showing strength all down the line. A 
much smaller pack in the making in Cali- 
fornia started the ball a rolling and 
prices are moving higher. Buyers here 


“have been forced to forget about inven- 


tories in their efforts to cover ahead of 
higher prices. Catsup is already up on 
both bottles and tens with further in- 
creases in the offing. Juice is likewise 


higher and once the poor quality lots are 
disposed of this market should have a 
firm basis. Major buyers of No. 10 toma- 
to paste are growing concerned about 
their ability to cover on requirements for 
the balance of the season and are paying 
the current asking price of $10.75 with- 
out hesitation. 


CRANBERRY SAUCE—As is custom- 
ary at this time of the year, sales and 
shipments of cranberry sauce are very 
heavy as the trade are stocking up for 
the Thanksgiving holiday. The market is 
now firm at $1.65 for one pound tins and 
$10.50 for tens as all of the early season 
deals have been withdrawn. A good por- 
tion of the Eastern berry crop has been 
damaged and canners are paying more 
money than had been originally esti- 
mated. 


CITRUS—tThe trade here are anxious 
to get their hands on lower priced orange 
juice as anything that shows a sharp 
price decline is a good sales item. How- 
ever, Florida canners are having diffi- 
culty producing fancy juice and are not 
in a position as yet to either quote prices 
or make shipments. A little fancy grape- 
fruit juice has been packed but no prices 
have been named on this item either as 
this is written. Once the industry is ready 
to go sales should be heavy. 


CALIFORNIA FRUITS—Distributors 
have been featuring both fruit cocktail 
and Cling peaches at prices which repre- 
sent real bargains from the consumer’s 
point of view. Activity of this kind is 
moving a lot of fruit into consumption 
but buyers will have to pay more money 
when they come back into the market for 
additional supplies. Cocktail is now firm 
at $2.07% for 303s, $3.15 for 24s and 
$11.85 for tens all choice grade while 
Clings of the same grade are held at 
$1.671%, $2.45 and $9.50. Apricots and 
Royal Anne cherries continue in very 
tight supply. 


NORTHWEST FRUITS—The pack of 
Bartlett pears in this area is not going 
to be what it should be and many canners 
already report a closely sold position. 
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MARKET NEWS 


Some of them have withdrawn from the 
market until they have an opportunity 
to make final production figures against 
what they have already sold. Prices. are 
firm at $2.05 for choice 303s, $3.15 for 
214s and $11.50 for tens all Food Machin- 
ery peeled. Distributors here have gener- 
ally decided on the FM peeled fruit as 
the Ewald carries a premium of 15c on 
21%s and 60c on tens. The larger pack of 
prune plums has led to some price cut- 
ting, particularly on 2% choice which is 
the popular shelf size. The item opened 
at $2.05 but has been sold as low as $1.85. 
Sharp declines in the pack in other areas 
may adjust this situation as time goes 
on. Sweet cherries are firm at higher 
than opening prices with unsold stocks 
limited. 


CALIFORNIA MARKET 


Shipping Instructions Step Up — Tomato 
Tonnage Slacks Off — Cocktail Moves At 
Concessions—Fish Packs Frail. 


By “Berkeley” 


THE SITUATION — Weather Condi- 
tions continue to favor late Fall canning 
crops, with emphasis on tomatoes, but 
operations on this item are rapidly dwind- 
ling away, with some plants definitely 
closed for the season. Shipping instruc- 
tions have been stepped up of late indi- 
cating that some of the larger distribu- 
tors are finding it desirable to get pos- 
session of some of their early purchases. 
A feature of thé week has been price 
advances on some important items, with 
tomatoes well to the fore. Deliveries of 
some items in the fruit list have also been 
stepped up of late, with prices firmer 
than for some time. 


TOMATOES — Prices on a featured 
brand of tomato juice in the Pacific Coast 
area have advanced, with 5% oz. now 
quoted at 65 cents, No. 300 at $1.10, No. 2 
at $1.40, 46 oz. at $2.90 and No. 10 at 
$5.20. In connection with this price 
advance attention is being directed to the 
fact that the California acreage is 
smaller this year than last, that the 
acreage matured earlier than normal 
and that rains came in September and 
caused considerable damage. In normal 
years canneries should be running full 
blast at this time but few plants are now 
operating as much as half-time. Tomato 
tonnage for the season to October 10th 
this year handled by canners amounted 
to but 1,893,478 tons against 2,377,966 
tons to a corresponding date in 1958. 
Representative canners note that all No. 
10 items in the list will be much below 
early estimates. There is a considerable 
carryover of stock from last year, but 
this has been moving cut at a rapid rate 
in recent wecks. 


SPINACH—Spinach is moving out at 
about $1.00 for 8-ounce fancy, $1.30 for 
No. 303, $1.80 for No. 2% and $5.00 for 
No. 10. Featured brands move at a 
slightly higher price in some instance. 
Demand good. 


COCKTAIL—Fruit cocktail has been 
coming in for special attention of late 
on the part of canners and some have 
had a record-breaking week on this item. 
Special prices were quoted and the trade 
tcok advantage of the offers. Consider- 
able of the special product moved was 
of 1958 pack greatly reducing the ac- 
cumulated stock of this item. 


PEACHES — The California pack of 
canned clingstone peaches this year was 
equivalent to 21,453,437 cases of No. 2%, 
cans, according to a report of the Cling 
Peach Advisory Board. Last year’s pack 
on a like basis amounted to 17,545,331 
cases. The 1959 pack of freestone 
peaches showed a correspondingly large 
gain, equivalent to 5,117,465 cases, com- 
pared to a pack of 4,488,539 cases in 
1958. Clingstone peaches move largely 
on the basis of about $2.75 for No. 2% 
fancy halves, with Elberta freestones at 
$3.15 for the same grade and size of 
container. 


PEARS—tThe size of the Bartlett pear 
pack is a matter of conjecture, as canning 
operations are still under way, but prices 
have made little change in recent months. 
A sizeable lot of No. 2% fancy changed 
hands recently at $3.45, but there have 
been sales reported at slightly more. 
Sales of No. 10 standards have been listed 
at $10.50. 


SARDINES—tThe sardine fishery in- 
dustry of California has been making but 
an indifferent showing so far this season. 
For the season through October 21, land- 
ings at San Francisco, Montery, Moss 
Lending, San Pedro and Long Beach, 
all canning centers, have totaled but 
13,331 tons. Last year, to a correspond- 
ing date, 67,460 tons had been handled. 
The ex-vessel sardine price at the cannery 
centers is uniform at $35.00 a ton. 


SALMON—The British Columbia can- 
ned salmon pack as of October 10th 
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amounted to 1,052,720 cases, the smallest 
in recent years. Last year, to a cor- 
responding date it totaled 1,832,243 cases. 
The pack of red sockeye this year was but 
256,270 cases against 1,075,148 cases a 
year earlier. Pink salmon led the list at 
455,333 cases, 


MEETING — Canners have been ad- 
vised that the annual meeting of the 
Pacific Marine Fisheries Commission will 
be held at the Hotel Bellevue, San Fran- 
cisco, Calif., on November 16, 17 and 18. 
The attendance of persons and organi- 
zations interested in the marine, com- 
mercial and sport fisheries of the Pacific 
Coast has been invited. 


CALENDAR OF EVENTS 


(Continued from Page 3) 


JANUARY 25-30, 1960—NEW JERSEY 
FARMERS WEEK and Farm Show, Trenton, 
N. J. 


FEBRUARY 9-11, 1960 — WISCONSIN 
CANNERS ASSOCIATION, Raw Products 
Conference, Wisconsin Center Bldg., 
Madison, Wis. 


FEBRUARY 22-24, 1960 — Canadian 
Food Processors Association, Annual 
Convention, Seigniory Club, Montebello, 
Quebec, Canada. 


FEBRUARY 26-27, 1960 — VIRGINIA 
CANNERS ASSOCIATION, 52nd Annual Con- 
vention, Hotel John Marshall, Richmond, 
Va. 


MARCH 3-4, 1960 — PENNSYLVANIA 
CANNERS ASSOCIATION, Canners Work- 
shop, Allenberry Lodge, Boiling Springs, 
ras 


MARCH 6-10, 1960 — NATIONAL ASSO- 
CIATION OF FROZEN FOOD PACKERS, 19th 
Annual Convention & Exposition, Con- 
rad Hilton Hotel, Chicago, Ill. 


MARCH 14-15, 1960 — _ TRI-STATE 
PACKERS ASSOCIATION, Spring Meeting, 
DuPont Hotel, Wilmington, Del. 


MARCH 20-22, 1960—-cCANNERS LEAGUE 
OF CALIFORNIA, 56th Annual Meeting, 
Santa Barbara Biltmore, Santa Barbara, 
Calif. 


MARCH 22-23, 1960—-WISCONSIN CAN- 
NERS ASSOCIATION, Spring Meetings, Wis- 
consin Center Bldg. and Loraine Hotel, 
Madison, Wis. 


MARCH 24-26, 1960 — INSTITUTIONAL 
FOOD DISTRIBUTORS OF AMERICA, Annual 
Convention and Exhibit, Memorial Audi- 
torium, Dallas, Tex. 


MARCH 27-30, 1960—v. S. WHOLESALE 
GROCERS ASSOCIATION, Annual Convention 


and Food Distribution Exposition, Mem- 
orial Auditorium, Dallas, Tex. 


November 2, 1959 


